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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed

including the following:

1. Read ali instructions before using the Mixer.

2. To protect against risk of electrical shock do not put Mixer in water or other liquid.

3. Close supervision is necessary when Mixer is used by or near children.

4. Unplug from outlet when not in use, betore putting on or taking off parts and

before cleaning.

5. Avoid contacting moving parts. Keep hands, hair, clothing, as well as spatulas and

other utensils away from beaters during operation to prevent injury and/or damage
to the Mixer.

6. Do not operate Mixer with a damaged cord or plug or after the appliance malfunctions, or

is dropped or damaged in any manner. Return appliance to the nearest authorized

Sunbeam Appliance Company service facility for examination, repair or electrical

or mechanical adjustment.

7. The use of attachments not recommended or sold by Sunbeam Appliance Company may
cause tire, electrical shock or injury.

8. Do not use outdoors.

9. Do not let cord hang over edge of table or counter or touch hot surfaces.

10. Remove beaters from Mixer before washing.

11. Do not place Mixer or bowls on or near a hot gas burner, or in a heated oven.

12. Do not use Mixer for other than intended use.

SAVE THESE INSTRUCTIONS

NOTE: The 235 maximum wattage rating is based on the food grinder attachment. Other

available accessories may draw significantly less power.

WHEN YOUR MIXMASTER MIXER IS FIRST USED, YOU MAY EXPERIENCE AN ODOR AND
POSSIBLY A SLIGHT WISP OF SMOKE FROM YOUR MIXER MOTOR. THIS IS CAUSED BY
THE HEAT CURING OF THE INSULATION WHICH PROTECTS THE MOTOR AND IS NORMAL
AFTER THE FIRST FEW USES, THIS EFFECT WILL DISAPPEAR.
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Features of the Sunbeam Deluxe

Mixmaster Mixer
Beater Ejector

Handle

Attachment Spinelle

(For Optional Accessories)

Large Mixing Bowl

Small Mixing Bowl

Cord Connector Opening
(Not Shown)

Mixing Guide

Dough Hooksf

'Some models do not nave the worklight feature.

fSome models do not come with dough hooks. They can be purchased separately, however.

Leave it to Sunbeam to improve on the mixer that helped so many of our mothers become
great cooks! Now, you can prepare those rich, moist cakes; light, fluffy meringues; and
chewy cookies that mothers nave always been famous for—and you can even do more. You
can make bread with your Sunbeam Deluxe Mixmaster mixer!

Most mixers come with heavy-duty dough hooks that knead bread dough for you. The
powerful, governor-controlled motor has been designed to keep on kneading. Ali you do is

combine the ingredients in the mixing bowl and the mixer will do most of the work for you.

The Sunbeam Deluxe Mixmaster mixer offers you a choice of 12 different mixing speeds.
The bowl-fit beaters and bowls have been designed to mix ingredients thoroughly and
evenly. The Mix-Finder dial tells you at a glance which mixing speed to use. No problem
ejecting the beaters either—just pulì down on the beater ejector handle.

You'll love being able to make so many things with your mixer!

The mixer is intended for household use only.



Optional attachments
You cari enhance the usefulness of your Sunbeam Mixmaster mix-

er by using the tollowing optional attachments. They can be pur-

chased from your locai Sunbeam retailer or your nearest Sunbeam

Appliance Service Company station.

Food Grinder Attachment Cat. No. 94-20

(Power Unit Required)

Use (or grinding and chopping meats, vegetables, fruits, and nuts.

With it, you can make real homemade treats like freshly ground ham-

burger, sausages, applesauce, sauerkraut, relishes, etc.

Power Unit Cat. No. 94-30

Use with food grinder attachment.

Juicer Attachment Cat. No. 94-70

Use tor making freshly squeezed lemonade,

juice, limeade, etc.

orange juice, grapefruit

Disco-Chef Food Slicer/Shredder Attachment

Cat. No. 94-480

Use for slicing, shredding, grating, crumbling, and chopping. With

it, you can slice raw vegetables and fruits for salads and soups;

shred cabbage for coleslaw and potatoes for hashed browns; grate

cheese for pizza; crumble graham crackers and breads; and chop

onions and pickles for relishes.

Extra Stainless Steel Bowls

Cat. No. 94-170

4 quart and 1 1/2 quart mixing bowls with covers.

Set of Dough Hooks Cat. No. 94-190



Ball

Bearing

Extension

Before using the mixer for the first time

Wash the beaters, dough hooks, and bowls in warm, soapy water.

Rinse and dry thoroughly.

Assembling the stand mixer
Before assembling the mixer, be sure the Mix-Finder dial is in the

OFF position and the electric cord is unplugged.

Attaching the turntable

Place the mixer stand on a clean table or counter top.

For the models with the bowl shift lever, the ball bearing is part of the

stand. For these models, insert the turntable pin into the ball bearing

socket.

For other models, the turntable includes a ball bearing extension. Insert

the ball bearing extension into either the large or small bowl socket on

the base of the stand depending on which bowl you are using.

Adjusting the bowl shift lever (For some models only.)

The bowl shift lever is located on the side of the mixer stand. Press

down on the lever and slide it to the LARGE BOWL or the SMALL
BOWL setting, depending on the size of the bowl to be used.

Attaching the mixer head

Press in on the mixer-release trigger, located at the rear of the stand.

Place the mixer head on the stand so that the metal pivot on the bot-

toni of the mixer head goes into the latched opening on the top of the

stand.

As you release pressure from the mixer-release trigger, the top of the

latch should clamp around the metal pivot.

Be sure the mixer head is securely in position before using.

NOTE: This mixer is NOT intended for use away from the stand.

Adding the mixing bowl

Place the desired mixing bowl onto the turntable so that the groove in

the bottom of the bowl fits into the correct groove in the turntable.

Mixing bowls should NEVER be used in an oven, on top of the range,

Latched Opening or on any other heated surface.

Mixer-

Trigger
At,acnin9 ,ne beaters

Be sure the Mix-Finder dial is in the OFF position and the electric cord

is unplugged.

Place the mixer head up and back to tilt it out of the way of the bowl,

while holding in an upnght position.



Cord

Connector

Openi

Square

Beater

NOTE: It is important that the beaters go into the correct sockets.

Otherwise the mixer will not give you the proper mixing action. Do not

risk ruining a recipe or damaging your mixer. Read the following in-

structions carefully.

One of the beaters is conical in shape and has a nylon button on the

bottom. It goes into the socket on the side of the mixer nearest the

side of the bowl. (The same side that you plug the cord connector in-

to.) The other beater is square-shaped and goes into the socket

nearest the center of the bowl.

Insert the beaters, one at a time, using a combination pressing and

twisting motion, until the beaters snap into position.

If a beater should not properly snap into place, pulì it out of the

socket and rotate it one quarter turn. Reinsert the beater into the

socket until it snaps into position.

Conical-

Shaped
Beater

Cord

Connector

Opening

Side

of Bowl

Grooved

Collar

Pia

Dough
Grooved

Dough Hook

Conical Square

Beater Beater

Attaching the dough hooks

Set the Mix-Finder dial in the OFF position and unplug the electric

cord.

Place the mixer head up and back to tilt it out of the way ot the bowl

,

while holding in an upright position.

NOTE: The dough hooks must go into the correct sockets. The mixer

will operate with the dough hooks in the wrong position. However,

you will not get proper kneading action and you could risk ruining a

recipe or damaging your mixer. Read the tollowing instructions

carefully.

Look at the collar on the stems of the dough hooks. One of the dough

hooks has a plain collar. The other dough hook has a grooved collar.

The dough hook without the groove goes into the socket on the side

of the mixer nearest the side of the bowl. (The same side that you

plug the cord connector info.) The other dough hook goes into the

socket nearest the center of the bowl.

Insert the dough hooks, one at a time, using a combination pressing

and twisting motion, until the dough hooks snap into place.

If a dough hook should not properly snap into place, pulì it out of the

socket and rotate it one quarter turn. Reinsert it into the socket until

it snaps into position.

For further information about using the dough hooks, see BREADS

section of the instruction book.



Adjustment

Screw
Locking

Nut

Mixer

Needing

Adjustment

Mixer

Head

Mixer-

Release

Trigger

Small Large

Bowl Bowl

Adj. Adj.

Screw Screw

(For some models only)

Beater-bowl drive adjustment

Automatic bowl rotation is factory set. Occasionally, a simple adjust-

ment may be necessary when the bowl tails to rotate.

To make this adjustment, tilt the mixer head back. Hold the mixer

head in an upright position and locate the adjustment screw on the

underside of the mixer head. Loosen the locking nut and turn the

adjustment screw clockwise, to lower the mixer head; or

counterclockwise, to raise the mixer head. Retighten the locking nut.

The beater with the nylon button should lightly touch the bottom ot the
mixing bowl.

To adjust the bowls (For models with bowl shift lever.)

Your mixer has been adjusted at the factory. In the rare event that

the beaters are too dose or too far from the side of the mixing bowl,

follow this procedure:

Set the Mix-Finder dial to the OFF position and unplug mixer.

Remove beaters.

Remove mixer head from stand by pressing in on the mixer-release

trigger, while lifting up on the mixer head. Set mixer head on a dry,

fiat surface.

Tip mixer stand on its side, to expose adjusting screws on bottom of

stand. Loosen proper screw, depending upon the size bowl you are

adjusting for. (See illustration.) Set stand back in upright position.

Attach turntableand beaters. Set bowl on tumtable. Carefully move
bowl to desired operating position.

Remove bowl, turntable, and beaters. Tip stand back on its side and
retighten appropriate screw.

Set stand in upright position and assemble mixer.

Attaching the cord

Move the Mix-Finder dial to the OFF position. Plug the cord connec-
tor info the opening on the side of the mixer. Plug the other end of the

electric cord into a 120 volt, AC electrical outlet.

Worklight

About the worklight feature

Some of our models have a worklight that lights the area inside the

mixing bowl.

As soon as the electric cord is plugged in, the worklight will glow. It

will continue to glow until the electric cord is unplugged.



Speed Indicator

Operating instructions

Mixing

Guide

Mix-Finder

dial

About the mix-finder dial

The Mix-Finder dial is used for turning the mixer ON and OFF and for

selecting its 12 mixing speeds.

Rotate the Mix-Finder dial in a clockwise direction, to increase mix-

ing speed; and in a counterclockwise direction, to decrease mixing

speed.

As you rotate the Mix-Finder dial, notice that a numbered speed is

aligned with the indicator on top of the mixer head. This numbered speed indicates the

speed at which the mixer is operating.

Rotate the Mix-Finder dial until the indicator is opposite the numbered speed you wish to use.

About the mixing guide

The mixing guide on your mixer has been designed to help you take the guess work out of

preparing foods.

Next to each of the numbered speeds on the Mix-Finder dial are descriptions of the mixing

task best suited to that mixing speed. Use those descriptions as a mixing guide when

preparing your favorite recipes.

Below is a description of each of the 12 numbered speeds on your mixer.

SPEED MIXING

SETTING GUIDE EXAMPLE

OFF

1



Caring for your mixer
Ejscting the beaters or dough hooks

After you've finished mixing, turn the Mix-Finder dial to OFF and
unplug the electric cord.

Rotate the beater ejector handle, as far down as it will go. The beaters

or dough hooks will slide out of the mixer sockets. While holding onto

the beater ejector handle, tilt the mixer head back. Remove beaters
and bowl. Lower mixer head.

Scrape excess batter off the beaters using a rubber or plastic spatula.

Do not strike beaters on the rim of the bowl.

Clearing your mixer

Unplug electric cord from mixer before cleaning.

To clean the mixer, wipe the mixer head, stand, and turntable with a

damp cloth, then dry. DO NOT IMMERSE THE MIXER HEAD OR
STAND IN WATER. Avoid the use of abrasive cleaners, as they may
mar the finish of the mixer.

Wash the beaters and bowls in hot, soapy water after each use.
Rinse thoroughly and dry. Beaters and bowls may also be washed in

an automatic dishwasher.

Care and cleaning of the worklight

(For models with worklight feature only.)

The worklight bulb should be replaced as soon as it burns out. You
may also wish to remove the worklight lens periodically for cleaning.

To remove the worklight lens, place the Mix-Finder dial in the OFF
position. Unplug the electric cord from the mixer. Remove beaters or

dough hooks from mixer sockets and remove bowl from turntable.

Holding the mixer head in an upright position , use a small screwdriver

to remove the screw holding the worklight lens in place.

Squeeze the worklight lens, as shown, until the tabs on the lens clear

the housing. Tilt the worklight lens down and out of the housing.

To clean the worklight lens, wash in warm, soapy water. Rinse and
dry thoroughly.

To replace the worklight bulb, unscrew from socket. Replace with

new bulb.

NOTE: Replacement bulbs may be purchased from localhardware or

department stores or from your nearest Sunbeam Appliance Service
Company station. (7 or 10 watt nightlite bulbs can be used.)

To replace the worklight lens, repeat the steps described in "To
remove the worklight lens" in reverse order.
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Storing your mixer

Store the mixer in a dry location, such as on a counter top or table

top, or in a closet or cupboard. Place the small mixing bowl inside the

large mixing bowl with the beaters inserted into the proper sockets.

Place the dough hooks in the small mixing bowl. Store the bowls on

the turntable. The beaters will help hold the bowls in position.

Wind the electric cord into a coil, secure with a twist fastener, and

place in the small mixing bowl.

Maintenance

The motor of your stand mixer has been carefully lubricated at the

factory and does not require any additional lubricant. If the bowl on

the turntable should not rotate freely, the hearing built into the stand

may be lightly oiled with common household oli.

Other than the recommended cleaning, oiling, and worklight replace-

ment, no further user maintenance should be necessary.

Return the mixer to your nearest authorized Sunbeam Appliance Ser-

vice Company representative for servicing or repairs.

Mixing and baking suggestions

Mixing instructions for beaters

Ingredients should be added to the mixing bowl as they are specified

in the recipe. When combining dry and wet ingredients, you may

wish to moisten ingredients on Speed 2, then turn to the desired mix-

ing speed.

Use the mixing speed that is recommended in the recipe. When us-

ing a recipe that is not in this book, use the handy mixing guide on

the Mix-Finder dial of the mixer to help you find the correct speed to

use.

If times are specified in the recipe, use them! BE CAREFUL NOT TO

OVERMIX. Overmixing can cause a mixture to become very tough.

Should an object, such as a spatula, fall into the bowl while the mixe.

is operating; turn the mixer OFF immediately. Then, remove the ob-

ject.

Remove beaters and place in sink for easy clean-up.
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Sunbeam suggests

To help you obtain the best possible results when using your mixer, Sunbeam has
developed the following mixing and baking suggestions:

1. Before starting, read the recipe completely.

2. Refrigerated ingredients should be at room temperature before mixing begins. Set
those ingredients out ahead of time.

3. Preheat oven to baking temperature recommended in the recipe.

4. If directed in the recipe, grease baking pans with shortening, butter, or margarine and
dust with flour. Shake out excess flour. (When using pans with a non-stick coating,
follow manufacturer's directions.)

5. Measure out ingredients using standard measuring cups and spoons.

6. If recipe calls for "sifted flour", presift flour onto a sheet of waxed paper or into a
bowl. Then, sift again with dry ingredients, if necessary.

7. DO NOT substitute ingredients.

8. Assemble ali ingredients and utensils near the mixer.

9. To eliminate the possibility of egg shells or a bad egg in your recipe, break eggs into a
separate container first, then add to mixture.

10. Following the recipe, combine ingredients. (See Mixing instructions for beaters or
Bread making instructions for dough hooks section.)

11. When mixing egg whites, be sure the bowls and beaters are thoroughly cleaned and
dried. Even a small amount of oil on beaters or bowl could cause the egg whites not to

aerate.

12. When making cakes, pound filled cake pans gently on the counter top to remove air

bubbles.

13. Use the correct pan sizes as specified in the recipe. If you must substitute cake pans,
see Tips for substituting cake pans section.

14. Keep mixer out of the reach of children.

15. The recipes in this book have been tested for use with this mixer. When preparing
recipes that aren't in this recipe book, keep in mind that you should not exceed Vk
cups of flour or grain in a recipe.

12



oBreaòs
For more than 10,000 years some type of bread has been made and eaten by man. Since

the ancient Egyptians prepared leavened breads, baked flour and yeast products nave been

a staple in man's diet.

Today, with such a wide variety of grains, flours, leavening agents, sweeteners, fruits, and

nuts to choose from, we can create delicious, healthful breads in our own kitchens.

With the help of your mixer, bread making no longer needs to be a chore. Think of it as a

creative adventure!

Are you doing anything right now? Why not try one of the recipes in this recipe book. Your

family is sure to like One loaf white bread, Rye bread, Stovepipe batter bread, or Corn-

bread. If you're feeling really adventurous, try making a Swedish tea ring for tomorrow's

breakfast. Your family will love you for it!

About breads
There are two different types of breads in this recipe book, yeast breads and quick breads.

Yeast breads contain flour, yeast, liquid, sugar, salt, and fat. These ingredients acting

together make the mixture rise.

Yeast breads can be made into a very thick batter in the mixer. They are then poured in-

fo the baking pan and allowed to rise. These Batter yeast breads are not kneaded. They

are much faster to prepare than kneaded yeast breads. Batter yeast breads have a

coarse, open-grained texture and a slightly yeasty aroma.

Yeast breads can also be made into a dough in the mixer. The dough is kneaded in the

mixer or by hand. These Kneaded yeast breads are then covered and allowed to rise,

usually several times. Kneaded yeast breads have a fine, even-grained texture that

results when the gases are evenly distributed through the dough during the kneading

process.

Quick breads usually contain flour, a leavening agent, sugar, salt, eggs, liquid — and

sometimes fruit and nuts. Many quick breads are prepared in a similar manner to cake bat-

ters. Quick breads do not go through a rising time, making them much faster to prepare

than yeast breads. Their texture can be very light or very heavy depending on the recipe

used.

13



Special instructions for making

kneaded breads

When making kneaded breads, your mixer

will require more care than when making or-

dinary mixtures, such as cake batter and

cookie dough. The elasticity of the bread

dough and the shape ot the dough hooks

may cause your mixer to do some unusual

things.

The mixer head may rock up and down.

Don't be alarmed. This action is normal. Do

not attempt to hold the mixer head down, as

this may interfere with the kneading action.

The bowl may tend to rock back and forth.

We suggest that you guide the bowl with one

hand to help control the rocking action.

AVOID GETTING YOUR HANDS TOO NEAR
THE DOUGH HOOKS!

The kneading action may cause the mixer to

slide on a slippery work surface. Be sure the

work surface and rubber feet on the bottom

of the mixer are clean and dry.

CAUTION: Do not use the mixer too near the

edge of a table or counter top, where it could

fall off.

DO NOT LEAVE YOUfl MIXER UNATTENDED
WHEN USING THE DOUGH HOOKS.

Bread making instructions

for dough hooks

Ingredients should be added to the mixing

bowl as they are specified in the recipe.

Combine a small portion of the dry ingre-

dients with the wet ingredients. Mix on

Speed 6. Continue adding dry ingredients

until the mixture becomes sticky, then turn

to Speed 2. Gradually add remaining dry in-

gredients.

If there is high humidity in the air, it may be

necessary to add additional flour to the

recipe. The high humidity could also extend

the amount of time necessary for baking.

Guide the mixing bowl with your hands. Use

caution to keep hands out of the way of the

dough hooks.

Do not attempt to scrape the bowl while the

mixer is operating. Stop the mixer and

scrape the sides of the bowl as necessary.

Use a rubber or plastic spatula only.

14



DO NOT attempt to feed dough into the dough

hooks with your hands, a spatula, or any

other utensil while the mixer is plugged into

an outlet or in operation.

If times are specified in the recipe, use

themlBECAREFULNOTTOOVERMÌX.Over-
mixing can cause a mixture to become

tough. We suggest that your total mixing

time should be 6 - 8 minutes.

Should an object, such as a spatula, fall into

the bowl while the mixer is operating, turn

the mixer OFF immediately. Then remove the

object.

Remove dough hooks and place in sink for

easy clean-up.

Dough rislng tips

A large, well greased, glass mixing bowl is

an excellent container in which to raise or

proof yeast dough. The ideal temperature is

85°F in a draft-free area. Cover with a light

cloth.

The final rising should be after the dough

has been shaped and placed on the greased

baking sheet or pan recommended in the

recipe. Again cover the rising dough and

place in a warm draft-free area.

If you live in a high altitude area, yeast

breads will require a shorter rising time.

Allow the dough to rise only until it has

doubled in size. Slightly less flour should be

used because flour is dryer at higher

altitudes. See High Altitude Baking section.

How to punch down yeast dough

1. Plunge fist into center of risen dough to

punch out excess air.

2. Fold outer edges over into center. Turn

dough over and let rise until doubled, if

recipe directions so specify.

15



How to shape dough
for a loaf pan

1. Using a rolling pin, roll dough

into a rectangle.

2. Roll dough into a loaf, starting

from narrow end.

3. Flatten ends with sides of hands,

as shown.
4. Pinch along seam to seal.

XI-'

5. Fold ends under and place seam-side

down in a well-greased loaf pan.

16



Batter yeast breads

No knead batter bread

2 cups milk

3 tablespoons buttar or margarine

2 packages adiva dry yeast

3/4 cup warm water (110°-120°F)

Yield: 2loaves

6 1/4 cups all-purpose flour, divided

3 tablespoons granulated sugar

2 1/2 taaspoons sali

Insert dough hooks into mixer. Scald milk, add butter, and set aside to cool. In

large mixing bowl, dissolve yeast in warm water. Add 3 cups flour, sugar, salt,

and milk mixture. Mix on Speed 1 to blend dry ingredients. Turn to Speed 6 and

gradually add 2 more cups flour, scraping sides of bowl as necessary. Turn to

Speed 2 and gradually add remaining flour. Total mixing/kneading time should be

6-8 minutes. Turn dough out onto a heavily floured board. Grease two 9x5x3-inch

loaf pans. Form into 2 loaves and place in prepared pans. Cover and allow to rise

about 30 minutes. Preheat oven to 375°F. Bake for 40 minutes, or until done.

Sally lunn bread Yield: 1 loaf

1 package active dry yeast

1/2 cup warm water (110°-120°F)

1/2 cup warm milk (80
<,
-85°F)

1/2 cup butter or margarine, softened

1/3 cup granulated sugar

3 eggs, well beatenj eggs, weu oeaien

1/2 cups all-purpose flour, divided

1 teaspoon salt

Insert dough hooks into mixer. Combine yeast and water in a small bowl and set

aside for 5 minutes. Stir in milk. In a large mixing bowl, cream butter and sugar on

Speed 7 until light, about 1 minute. Add eggs and continue mixing until well blend-

ed. Scrape sides of bowl, as necessary. Turn to Speed 2. Combine flour and salt.

Add to mixing bowl alternately with yeast mixture. Mix well after each addition.

Total mixing/kneading time should be 6-8 minutes. Cover mixing bowl and allow to

rise until doubled, about 2 hours. Grease a 10-inch tube or bundt pan. Spoon bat-

ter into greased pan. Cover and let rise until doubled about 40 minutes. Preheat

oven to 350°F. Bake for 50-60 minutes. Bread is done when toothpick inserted into

center of bread comes out clean. Let cool 10 minutes in pan. Then, remove from

pan and cool on wire rack.

17



Kneaded yeast breads

French bread Yield: 1 loaf

1 package active dry yeast 2 3/4 cups all-purpose flour, divided

1 cup warm water (110°-120°F) 1/4 cup yellow cornmeal
1 1/2 teaspoons granulateti sugar 2 tablespoons salad oil

1 teaspoon salt

Insert dougti hooks into mixer. Grease a large, glass bowl and set aside. In a large

mixing bowl, dissolve yeast in warm water. Add sugar, salt, and 1 cup flour to

yeast mixture. Mix on Speed 6 until well blended. Gradually add 1 cup flour.

Scrape sides of bowl as necessary. Turn to Speed" 2 and gradually add remainmg
flour. Continue mixing until flour has been thoroughly combined. Total mix-
ing/kneading time should be 6-8 minutes. Remove dough from mixing bowl. Form
into a ball and roll in greased bowl until dough ball is well greased. Cover and let

rise 90 minutes. Punch down, remove from bowl, and let rest on a lightly floured

board for 10 minutes. Dustan ungreased cookie sheet with cornmeal. Form dough
into a long loaf and place on cookie sheet Slash top of loaf with knife. Cover and
allow to rise 90 minutes. Preheat oven to 375°F. Brush loaf lightly with salad oil.

Bake for 40-50 minutes.

Multi-purpose sweet dough

1 package active dry yeast 2 eggs

1/2 cup milk (120 o-130°F) 3 1/4 cups all-purpose tlour

1/4 cup granulated sugar 1/2 teaspoon salt

1/2 cup buttar or margarine, rnerted

Insert dough hooks into mixer. In mixing bowl, dissolve yeast in warm milk and
add sugar. Let rest for 5 minutes. Add margarine and eggs to yeast mixture and
beat on Speed 2. Turn to Speed 6 and add 1 cup flour and salt. Turn to Speed 2

and gradually add remaining flour. Total mixing/kneading time should be 6-8

minutes. Remove dough from mixing bowl. Form a ball and roll in greased bowl un-

til dough ball is well greased. Cover and let rise in a draft free area for 1 1/2 hours.

Punch down and let rise for 40 minutes. Punch down, remove from bowl and let

rest on floured board for 10 minutes.

See variation desired to complete.
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Variations

Rye bread

1 package adiva dry yeast

1 cup warm water (110°-1Z0 o
F)

1 tablespoon butter or margarine.

soflened

1 tablespoon caraway seeds

Crescent rolls

Divide dough into three pieces. Roll each

piece o( dough into a 1/4-inch thick circle.

Cut into triangles. Beginning at rounded end

of triangle, roll dough toward center point.

Place on greased cookie sheet. Cover and let

rise 20-30 minutes. Bake at 350°F tor 15-20

minutes-until golden brown.

Cloverleaf rolls

Form into balls 1-inch in diameter. Place

three balls into a greased muffin cup. Fili the

rest ot the muffin cups in same manner.

Cover and let rise 20-30 minutes. Bake at

350°F for 20-30 minutes-until golden

brown.

Quick cloverleaf rolls

Form into balls 2-inches in diameter. Place

in greased muffin cups With clean kitchen

scissors, snip each ball in half and then in

quarters Cover and let rise 20-30 minutes.

Bake at 350°F for 15-20 minutes-until

golden brown.

Yield: 1 loaf

1 tablespoon molasses

1 teaspoon salt

1 3/4 cups all-purpose flour, divided

1 1/4 cups rye flour

1/4 cup cornmeal

Insert dough hooks into mixer. Grease a large, glass bowl and set aside In a large

mixing bowl, dissolve yeast in warm water. Add butter, caraway seeds, molasses,

salt, and 1 cup all-purpose flour. Mix on Speed 6 until well-blended. Gradually add

rye flour. Scrape sides of bowl as necessary. Turn to Speed 2 and gradually add

remaining all-purpose flour. Scrape sides of bowl as necessary. Total mix-

ing/kneading time should be 6-8 minutes. Remove dough from mixing bowl. Form

into a ball and roll in greased bowl until dough ball is well greased. Cover and let

rise 90 minutes Punch down dough. Cover and let rise 50 minutes. Remove from

bowl and let rest on a lightly floured board for 10 minutes Grease a cookie sheet

and dust it with cornmeal. Form dough into a free form loaf. Place on prepared

cookie sheet. Slash top with a sharp knife 3-5 times. Cover and let rise 50

minutes. Preheat oven to 375°F Bake for 40-50 minutes.
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Wheat bread

1/2 cup buttermilk

1/2 cup plus 1 tablespoon water

3 tablespoons buttar or margarine

1 1/2 cups all-purpose tlour

1/2 cup rye flour

2 tablespoons firmly packed

brown sugar

Yield: 1 loaf

1 teaspoon salt

1/8 teaspoon soda

1 package active dry yeast

1 cup whole wheat flour

Insert dough hooks into mixer. Grease a large, glass bowl and set.aside. In a small
saucepan. heat buttermilk, water, and margarine until liquid is very warm
(120°-130°F). In a large mixing bowl, combine all-purpose flour, rye flour brown
sugar, salt. soda, and yeast. Mix on Speed 1 to blend dry ingredients. Turn to
Speed 6 and gradually add warm buttermilk mixture. Mix until well blended
Scrape sides of bowl as necessary. Turn »o Speed 2. Gradually add whole wheat
flour. Continue mixing until flour has been thoroughly combined. Total mix-
ing/kneading time should be 6-8 minutes. Remove dough from mixing bowl Form
into a ball and roll in greased bowl until dough ball is well greased. Cover and let

rise until doubled in bulk, about one hour. Punch down, remove from bowl and let

rest on a lightly floured board for 10 minutes. Grease a 9x5x3-inch loaf pan Form
into a loaf and place in prepared pan. Cover and allow to rise until doubled in bulk
about 1 hour. Preheat oven to 375°F. Bake for 40-50 minutes or until done

Yield: 1 loaf

1 package active dry yeast

3/4 cup warm water (110°-120°F)

3 1/4 cups sifted all-purpose flour,

divided

White bread

1/2 cup milk

2 tablespoors buttar or margarine

1 tablespoon plus 1 teaspoon

granulated sugar

1 teaspoon salt

Insert dough hooks into mixer. Grease a large. glass bowl and set aside. Scald
milk and then add butter, sugar, and salt. Cool to room temperature In a large
mixing bowl, dissolve yeast in warm water. Add 1 cup flour and milk mixture. Mix
on Speed 6 until well blended. Add 1 1/4 cups flour and continue mixing until well
blended. Scrape sides of bowl, as necessary. Turn to Speed 2 and gradually add
remaining 1 cup flour. Continue mixing until flour has been thoroughly combined.
Total mixing/kneading time should be 6-8 minutes. Form into a ball and roll in

greased bowl until dough ball is well greased. Cover and let rise until doubled in

bulk, about 90 minutes. Punch down dough. Allow to rise until doubled, about 40
minutes. Punch down, remove from bowl, and let rest on a lightly floured board for

10 minutes. Meanwhile, grease a 9x5x3-inch loaf pan. Form into a loaf and place
in prepared pan. Cover and allow to rise until doubled, about 30 minutes. Preheat
oven to 375°F. Bake for 40-50 minutes, or until done.

20



m
Quick breads

Applesauce n' oatmeal loaf

1 1/2 cups sitted all-purpose flour

1 teaspoon baking powder

1 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon cinnamon

1/2 teaspoon nutmeg

2/3 cup brown sugar, firmly packed

Yield: 1 (9x5x3-mch)

2 eggs

1/3 cup buttar or margarine, melted

1 cup raisins

3/4 cup chopped walnuts

1 1/2 cups rolled oats

1 cup applesauce

Preheat oven to 350°F. Grease and dust .h flour a 9x5x3-inch loaf pan. Insert

dough hooks info mixer. Sift flour, baking powder, soda, salt, cinnamon and

nutmeg into large mixing bowl. Add brown sugar, eggs, buffer, raisins, walnuts,

oats, and applesauce. Mix thoroughly on Speed 4 until thoroughly combined, ap-

proximately 30-45 seconds. Pour into prepared loaf pan. Bake for 60 minutes or

until a toothpick inserted into center of bread comes out clean. Remove from pan

and let cool on wire rack.

Bana .a nut bread

2 cups all-purpose flour

1/2 teaspoon salt

1/2 teaspoon baking soda

1 cup brown sugar, firmly packed

1/2 cup buttar or margarina, melte-
1

Yield: 1 (9x5x3-inch) loaf

2 eggs

1/3 cup buttermilk

2 larga, ripe bananas, mashed

1/2 cup chopped walnuts

Grease and dust with flour a 9x5x3-inch loaf pan. Insert dough hooks info mixer.

Into a large mixing bowl, sift flour, salt, and baking soda. Add sugar, buffer, eggs,

buttermilk, bananas, and walnuts. Mix thoroughly on Speed 6, scraping sides of

bowl, as necessary. Pour into prepared pan. Let stand 20 minutes. Preheat oven to

350°F. Bake for 80 minutes or until a toothpick inserted into the center of bread

comes out clean. Remove from pan and cool on wire rack.
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Basic muffin batter Yield: 1 dozen muffins

1 3/4 cups all-purpose flour 1 egg

1/4 cup granulateci sugar 3/4 cup milk

2 1/2 teaspoons baking powder 1/3 cup margarine, melted

1/2 teaspoon salt

Preheat oven to 400°F. Grease 12 muffin cups. Inserì dough hooks info mixer. In a

large mixing bowl, siff flour, sugar, baking powder, and salt. Add egg, milk, and

margarine to dry ingredients Combine on Speed 3 until dry ingredients are just

moistened, approximately 30 seconds. Scrape sides of bowl, as necessary. DO
NOT OVERBEAT. Fili prepared muffin cups about 2/3 full. Bake 15-20 minutes.

Variations:

Blueberry muffins Prepare batter as directed above. Add 1 cup fresh blueberries.

Date muffins Prepare batter as directed above. Add 3/4 cup coarsely chopped

dates.

Raisin muffins Prepare batter as directed above. Add 1/2 cup raisins.

Cherry nut bread Yieid 1 ioaf

2 cups all-purpose flour 1 cup buttermilk

1 teaspoon soda 1 teaspoon vanilla

1/2 teaspoon salt 1 cup chopped walnuts

1/2 cup butter or margarine, softened 3/4 cup maraschino cherries,

3/4 cup granulateti sugar drained and chopped

2 eggs

Insert dough hooks into mixer. Preheat oven to 350°F. Grease a 9x5x3-inch Ioaf

pan. On a piece of waxed paper, sift flour, soda, and salt In a large mixing bowl,

cream butter and sugar on Speed 7 for 1 minute Add eggs and continue beating

until well blended, scraping sides of bowl as necessary Turn to Speed 3 and alter-

nately add flour mixture and buttermilk and continue mixing until well blended

Scrape sides of bowl as necessary. Add vanilla, walnuts, and maraschino cher-

ries. Mix until thoroughly combined. Pour batter into prepared Ioaf pan. Bake for

60-70 minutes. Allow to cool in pan for 10 minutes. Remove from pan and place on

wire rack. Serve warm or cool.

Combread Yield: 1 (9x9x2-inch) layer

1 cup sifted all-purpose flour 1 cup cornmeal

1/4 cup granulated sugar 2 eggs

4 teaspoons baking powder 1 cup milk

3/4 teaspoon salt 1/4 cup melted butter or margarine

Preheat oven to 425°F. Grease a 9x9x2-inch baking pan. Sift flour, sugar, baking

powder, and salt into a large mixing bowl. Add cornmeal, eggs, milk, and butter.

Mix on Speed 3 until mixture is well blended. Scrape sides of bowl as necessary.

DO NOT OVERBEAT. Pour batter into prepared baking pan. Bake for 20-25

minutes. Remove from oven. While stili warm, cut into pieces and serve.

Variatimi:

Cornsticks Prepare batter as directed above. Pour into well greased cornstick pans

and bake for 15-20 minutes in a 425°F oven. Makes 21 cornsticks.
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QaRQS
For centuries, one food has been chosen above ali others for celebrations. And that food is

cake. What would a wedding, birthday, or holiday be withouf a cake?

Cakes can be very elaborate, if you nave lots of time to spend preparing and decorating. With

today's hectic lifestyles many of us prefer simple, easy-to-prepare cake recipes. Some

people prefer an even easier method of baking. They use prepared cake mixes.

With the help of your mixer, you can prepare cakes for any occasion. The recipes in this

recipe book have been developed for ali cooks. We have included many of the butter or

shortening-type cakes, such as our Chocolate nut torte, Banana cake, or Basic yellow

cake. There are foam-type cakes, such as our Angel food cake or Jelly roll. We've even

included cakes that are made with prepared cake mixes.

You really don't need an occasion to make a cake. Why not make one for tonight's dessert!

Using prepared cake mixes

When using prepared cake mixes, follow the directions on the package or in the recipe

you're using. Use the recommended amounts of water, oil, eggs, etc. Use the mixing guide

on the handle of the mixer to help you decide which speed to use. If package directions in-

dicate:

LOWSpeed . . Use Speed 1 MEDIUM Speed . Use Speed 6 HIGH Speed . . Use Speed 12

Beat for the amount of time recommended.
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Tips for substituting cake pans

Measurement in inches

Instead of this pan Use thìs one

2 (8x1 Vi-inch) round 2 (8x8x2-inch) square

2 (9x1 VHnch) round 2 (8x8x2-inch) square

or 3 (8x1 VHnch) round

1 (8x8x2-inch) square , . . , 1 (9x1 VHnch) round

1 (9x9x2-inch) square 2 (8x1 '/Hnchj round

2 (8x8x2-inch) square 2 (9x1 V?-inch) round

or 1 (13x9x2-inch) rectangle

2 (9x9x2-inch) square 3 (8x1 VHnch) round

1 (12x7V2 x2-inch) rectangle 2 (8x1 VHnch) round

1 (13x9x2-inch) rectangle 2 (9x1 V2-inch) round

or 2 (8x8x2-inch)square

1 (8V2x4Vzx2'/2-inch) loaf 1 (8x8x2-inch) square

1 (9x5x3-inch) loaf 1 (9x9x2-inch) square

1 (9x3V2-inch)tube 2 (9x1'/2-inch) round

1 (10x4-inch) tube 2 (9x5x3-inch) loaf

or 1 (13x9x2-inch) rectangle

Measurement in centimeters

Instead of this pan Use this one

2 (20x4-centimeter) round 2 (20x20x5-centimeter) square

2 (23x4-centimeter) round 2 (20x20x5-centimeter) square

or 3 (20x4-centimeter) round

1 (20x20x5-centimeter) square 1 (23x4-centimeter) round

1 (23x23x5-centimeter) square 2 (20x4-centimeter) round

2 (20x20x5-centimeter) square 2 (23x4-centimeter) round

or 1 (33x23x5-centimeter) rectangle

2 (23x23x5-centimeter) square 3 (20x4-centimeter) round

1 (30x19x5-centimeter) rectangle . . 2 (20x4-centimeter) round

1 (33x23x5-centimeter) rectangle . . . 2 (23x4-centimeter) round

or 2 (20x20x5-centimeter) square

1 (22x11x6-centimeter) loaf 1 (20x20x5-centimeter) square

1 (23x13x8-centimeter) loaf 1 (23x23x5-centimeter) square

1 (23x9-centimeter) tube 2 (23x4-centimeter) round

1 (25x10-centimeter) tube 2 (23x13x8-centimeter) loaf

or 1 (33x23x5-centimeter) rectangle

NOTE: The following recipes were tested using double-acting baking powder.
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Amaretto di Saronno cake Yieid: 1 (10-inch) bundt cake

4 aggs 2 tablespoons Amaretto di Saronno

1 box (1 pound 2 ounce) orange liqueur

cake mix 1/2 cup plus 2 tablespoons water

1 box (3 ounce) lemon-flavored 1/2 cup butter-flavored oil

instant pudding mix

Preheat oven to 350°F. Grease a 10-inch bundt pan. In a large mixing bowl, add

eggsand beat on Speed 1 2 until light, about 1-2minutes. Turn to Speed 2 and add

cake mix, pudding mix, Amaretto di Saronno liqueur, water, and oil. When ingre-

dients are moistened, turn to Speed 6 and beat for 1-2 minutes. Scrape sides of

bowl, as necessary. Pour batter into prepared bundt pan. Bake for 35-40 minutes

or until toothpick inserted in center of cake comes out clean. Cool in pan. Loosen

around sides and tube with a spatula and invert onto a cake piate.

SUGGESTEDTOPPING:
Amaretto glaze

Angel fOOd Cake Yield: 1 (10-inch) cake

1 2/3 cups (approximately 1 dozen) 1 1/2 teaspoons cream of tarlar

egg whites 1/2 teaspoon salt

1 cup plus 2 tablespoons sifled 1 teaspoon vanilla extract

cake flour, divided 1 teaspoon almond extract

1 3/4 cup granulated sugar, divided

Allow egg whites to set at room temperature for 1 hour before mixing. Preheat oven

to 375°F. Sift four times onto a sheet of waxed paper, the cake flour and 3/4 cup

sugar. In a large mixing bowl, combine egg whites, cream of tartar, salt, vanilla

extract, and almond extract. Beat on Speed 12, until egg whites form soft peaks.

DO NOT OVERBEAT. Turn to Speed 8 and rapidly sprinkle in remaining 1 cup of

sugar. Scrape sides of bowl, as necessary. Turn to Speed 1 and gradually add

sifted flour mixture. When ali of the flour mixture has been added, stop mixer. Us-

ing a rubber spatula, cut through batter several times, folding over and over.

Spoon batter into an ungreased 10x4-inch tube pan. Push batter to edges of pan ali

around. Bake for 30-35 minutes, or until toothpick inserted into center of cake

comes out clean. Immediately, invert on a tunnel or bottle neck and allow to cool

completely. Then carefully run a clean spatula around the edges of the pan. Loosen

around tube, invert onto cake piate, loosen bottom, and lift off.

SUGGESTED TOPPING:

Vanilla glaze, fresh strawberries

25



AuthentiC pOlind Cake Yield: 2 (9x5x3-mch) loaves

1 pound buttar, softened 1 tablespoon lemon juice

1 pound granulated sugar 1 tablespoon grated lemon rlnd

(2 1/4 cups) (optional)

9 eggs

1 pound sifted all-purpose flour

(4 cups)

Preheat oven to 350°F Grease two 9x5x3-inch loaf pans. Add butter to large mix-

ing bowl. Cream on Speed 7. Gradually add sugar and continue beating untìl mix-

ture is light and fluffy, approximately 6-7 minutes. Scrape sides of bowl, as

necessary, Turn to Speed 3. Add eggs, one at a time, beating well after each addi-

tion. Turn to Speed 4 and gradually add flour, lemon juice, and rind. Beat until

thoroughly blended, scraping sides of bowl as necessary, Pour batter into

prepared pans. Bake for 1 hour 15 minutes or until toothpick inserted into center of

cake comes out clean. Cool cake in pans for 10 minutes, then invert onto wire

racks. Cool to room temperature.

Banana Cake Yield: 2 (8-inch) cake layers

2 1/4 cups cake tlour 1 1/4 cups granulated sugar

2 1/2 teaspoons baking powder 2 eggs

1/2 teaspoon baking soda 1 1/2 cups mashed ripe bananas
1/2 teaspoon salt 1 1/2 teaspoons vanilla

1/2 cup shortening

Preheat oven to 375°F. Grease and dust with flour two 8-inch cake pans. Onto a

piece of waxed paper, sift cake flour, baking powder, baking soda, and salt. In a

large mixing bowl, cream shortening and sugar on Speed 7 for 1 minute. Add
eggs, bananas, and vanilla and continue beating for 1 more minute. Turn to Speed
2 and add cake flour. baking powder, baking soda, and salt. When ingredients are

moistened, turn to Speed 6 and beat until mixture is well-blended. Pour into

prepared cake pans. Bake for 30 minutes or until toothpick inserted in center

comes out clean. Remove cake from pans and cool on wire racks before frosting.

SUGGESTED FROSTING:

Chocoiate fudge frosting, Fluffy butter frosting.
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Basic yellOW cake Yield: 2 (8-inch) cake layers

2 cups sifted cake flour 1 1/4 cups granulated sugar

2 1/2 teaspoons baking powder 2 eggs

1/2 teaspoon salt 3/4 cup milk

1/2 cup shortenìng 1 1/4 teaspoons vanilla

Preheat oven to 375°F. Grease and dust with flour two 8-inch round cake pans. Sift

flour, baking powder, and salt onto a sheet of waxed paper. In a large mixing bowl,

add shortening and sugar. Cream on Speed 7 until well blended. Scrape bowl

often. Add eggs and continue beating for 2 minutes. Turn to Speed 2, Gradually

add flour mixture alternately with milk. Scrape sides of bowl as necessary. Add

vanilla. Turn to Speed 6 and beat for 2 minutes, scraping sides of bowl as

necessary. Pour batter into prepared cake pans. Bake for 25-30 minutes, or until a

toothpick inserted in center of cake comes out clean. Cool cake in pans for 5

minutes. Loosen edges of cake with a spatula and turn onto wire racks. Cool com-

pletely before frosting.

SUGGESTED FROSTING:

Chocolate fudge frosting, Flufty butter frosting.

CtlOCOlate nut torte Yield: 3 (8-inch) cake layers

3 squares unsweetened chocolate 1 cup sour cream

2 cups sifted cake flour 1 1/2 cups granulated sugar

1 teaspoon baking soda 2 eggs

1 teaspoon salt 1 teaspoon almond extract

1/3 cup softened butter or margarine 1/4 cup hot water (110°-120°F)

Preheat oven to 350°F. Grease and dust with flour three 8-inch cake pans. Melt

chocolate in doublé boiler. Cool. On a piece of waxed paper, sift flour, baking soda,

and salt. In a large mixing bowl. combine butter, sour cream, and sugar. Cream on

Speed 7 for 2 minutes. Scrape sides of bowl as necessary. Add eggs, almond ex-

tract, and chocolate, and continue mixing until well blended, about 2 minutes.

Turn to Speed 2 and add flour mixture and water. After dry ingredients are

moistened, turn to Speed 6 and mix for 2 minutes. Scrape sides of bowl as

necessary Divide batter into three parts, and pour into prepared cake pans. Bake

for 30-35 minutes, or until a toothpick inserted into center of cake comes out

clean Cool cake in pans for 5 minutes. Loosen edges of cake with a spatula and

turn onto wire racks. Cool completely before frosting.

SUGGESTED TOPPING:

Nut filling
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Cocoa devil's food cake Yield: 2 (8-inch) cake layers

1 1/2 cups cake flour

1/2 cup cocoa

1 1/4 teaspoons baking soda

1/2 teaspoon salt

2/3 cup shortening

2 eggs

1 1/4 cups granulateti sugar

1 cup buttermilk

1 teaspoon vanilla extract

Preheat oven to 350°F. Grease and dust with flour two 8-inch round cake pans. On
a piece of waxed paper, sift flour, cocoa, baking soda, and salt. In a large mixing
bowl, add shortening, eggs, and sugar, Cream on Speed 7 for 1 minute. Turn to

Speed 2 and add flour mixture. Gradually add buttermilk and vanilla extract. When
ingredientsaremoistened, turn to Speed 6 and mix for 2minutes. Pour. batter into

prepared cake pans. Bake for 30.-35 minutes or until toothpick inserted in center of

cake comes out c.lean. Cool cake in pans for 5 minutes. Loosen edges of cake with

spatula and turn onto wire racks. Cool completely before frosting.

SUGGESTED FROSTING:

Chocolate fudge frosting, Fluffy burter frosting.

Jelly roll

1 cup sifted cake flour

1 teaspoon baking powder

1/4 teaspoon salt

3 eggs

1/2 teaspoon lemon extract

Yield: 1 (10-inch) jelly roll

1 teaspoon vanilla extract

1 cup granulated sugar

1/3 cup hot water (110°-120°F)

1 cup confectioners' sugar, divided

3/4 cup jelly or jam

Preheat oven to 375°F. Grease a 15x10x1-inch jelly roll pan. Line with waxed
paper and grease waxed paper. On a separate sheet of waxed paper, sift cake
flour, baking powder, and salt. Set aside. In a large mixing bowl, beat eggs, lemon
extract, and vanilla extract on Speed 9 for 1 minute. Gradually add sugar. Continue

beating until mixture is light and fluffy, about 1-2 minutes. Scrape sides of bowl as

necessary. Turn mixer to Speed 2, add water, and flour mixture. After dry ingre-

dients are moistened, turn to Speed 7 and mix only until blended, about 1/2
minute. Pour batter into prepared pan and bake 12-14 minutes. While cake is bak-
ing, dust tea towel with 3/4 cup confectioners' sugar. Remove cake from oven.

Turn cake onto prepared tea towel and remove waxed paper immediately. While

stili hot, roll cake in towel, starting from a narrow end. Place on a wire rack, cover

with another tea towel, and cool. Unroll cake and spread with jelly or jam. Roll up
cake, pulling towel away from cake as you roll. Trim edges, if desired. Place open
end down on serving piate. Sift remaining 1/4 cup confectioners' sugar over top.

Cover until serving time.
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Orange nut Cake Yield: 1 (9x9x2-inch) cake layer

3 eggs 1 (6 ounce) can (rozen orange juice

1 cup granulateci sugar concentrate

2 cups graham cracker crumbs 3/4 cup chopped nuts

1 teaspoon baking powder 1 (8 ounce) package pltted dates,

1/4 teaspoon salt chopped

1 teaspoon vantila extract confectloners' sugar

Preheat oven to 350°F. Grease and dust with flour a 9x9x2-inch pan. Beat eggs in a

large mixing bowl on Speed 12, until light and fluffy, about 1 minute. Turn to

Speed 2. Add sugar, graham cracker crumbs, baking powder, salt, vanilla extract,

and orange juice concentrate. When dry ingredients are moistened, turn to Speed

6 and mix for 1-2 minutes, or until well blended. Turn mixer to OFF. Stir in nuts

and dates. Pour into prepared pan and bake for 45-50 minutes. Remove from oven

and cool in pan. When cool, dust lightly with confectioners' sugar.
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QooKios
How many of us remember raiding Grandma's cookie jar as children? You'd lift the lid and

there would be cookies filled to the top ot the cookie jar—just waiting tor you to arrive.

With the help of your mixer, you can prepare delicious cookies right in your own kitchen.

This recipe book offers you a wide selection of bar, drop, refrigerator, molded, and rolled-

type cookies. May we suggest our melt-in-your-mouth Shortbread, chewy Chocolate chip

cookies, or our light n' lemony Lemon bars.

Fili your cookie jar to the top. You're sure to get some great big smiles!

Brownies

1 1/2 cups sifted all-purpose flour

1/2 cup cocoa

1/2 teaspoon baking powder

pinch of salt

1/2 cup buttar or margarine, softened

Vield: 2dozen brownies

1/2 cup shortaning

2 cups granulated sugar

4 eggs

1 teaspoon vanilla extract

1 cup chopped nuts

Preheat oven to 350°F. Grease and dust with flour a 13x9x2-inch pan. Sift flour,

cocoa, baking powder, and salt onto a sheet of waxed paper. In a large mixing

bowl, cream butter, shortening, and sugar on Speed 7 for 1 minute. Add eggs and

continue mixing until well blended, about 2 minutes. Scrape sides of bowl as

necessary. Turn to Speed 2 and gradually add flour mixture. When ingredients are

moistened, add vanilla extract. Turn to Speed 5 and continue mixing for 1 more

minute. Scrape sides of bowl as necessary. Turn mixer OFF. Stir in nuts. Pour into

prepared pan and bake for 25-30 minutes. Cool in pan on a wire rack.
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ChOCOlate Chip COOkieS Yield: 6 dozen cookies

2 1/4 cups sifted all-purpose tlour 2 eggs

1 teaspoon salt 1 teaspoon vantila extract

1 teaspoon baking soda 1 (12 ounce) package chocolate

1 cup buttar or margarine, softened chips

1 cup brown sugar, packed 1 cup chopped nuts

2/3 cup granulated sugar

Preheat oven to 375°F. Grease cookie sheet. Sift flour, salt, and baking soda onto a

sheet of waxed paper. In a large mixing bowl, cream butter, brown sugar, and

granulated sugar on Speed 7 for 1 minute. Add eggs and vantila extract and con-

tinue beating for 2 minutes. Scrape sides of bowl as necessary. Turn to Speed 2

and add flour mixture. When ingredients are moistened, turn to Speed 5 and con-

tinue beating for 1 minute, until ingredients are well blended Scrape sides of bowl

as necessary Turn mixer OFF. Stir in chocolate chips and nuts. Drop by rounded

teaspoonfuls onto prepared cookie sheet. Bake for 8-10 minutes. Cool on wire

racks.

Fudge drops Yield: 3 dozen cookies

2 (1 ounce) squares unsweetened 1 cup brown sugar, packed

chocolate 1 egg

1 3/4 cups sifted all-purpose flour 1/2 cup milk

1/2 teaspoon baking soda 1 teaspoon vanilla extract

1/2 teaspoon salt 1 cup chopped nuts

2/3 cup shortening

Preheat oven to 350°F. Grease cookie sheet. Melt chocolate in a doublé boiler. Set

aside to cool. Sift flour, baking soda, ard salt onto a sheet of waxed paper. In a

large mixing bowl, add shortening and brown sugar. Cream on Speed 7 until well

blended, about 1 minute. Add egg and chocolate and continue beating for 1

minute. Scrape sides of bowl as necessary. Turn to Speed 2 and add fiour mixture,

milk, and vanilla extract. After ingredients are moistened, turn to Speed 5 and beat

for 1 minute. Scrape sides of bowl as necessary. Turn mixer OFF. Stir in nuts.

Drop by rounded teaspoonfuls onto prepared cookie sheet. Bake for 8-10 minutes.

Remove from cookie sheet and cool on wire racks.

SUGGESTED FROSTING:

Chocolate fudge frosting, Mocha frosting
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Lemon bars

CRUST
1/2 cup buttar or margarine, softened

1 1/4 cups sifted all-purpose flour

LEMON FILLING

3/4 cup sugar

2 eggs

1 tablespoon sifted all-purpose flour

Yield: 16 cookies

1/4 cup confectioners' sugar

3 tablespoons freshly squeezed

lemon juice

2 teaspoons grated lemon rind

Preheat oven to 350°F. In a small mixing bowl, combine butter, flour, and confec-

tioners' sugar. Mix on Speed 2 until ingredients are moistened. Turn to Speed 5

and mix for 2 minutes, until mixture has a crumbly texture. Press mixture into an

ungreased 8x8x2-inch square baking pan. Bake crust for 15-20 minutes until

lightly browned.

While crust is baking, prepare LEMON FILLING. In a large mixing bowl, combine
sugar, eggs, flour, baking powder, lemon juice, and lemon rind. Blend on Speed 3

for 1-2 minutes. Scrape sides of bowl as necessary. Pour filling over partially bak-

ed crust and bake for an additional 15-20 minutes. Cool in pan on a wire rack.

Oatmeal raisin cookies Yield: 4 dozen cookies

1 cup granulated sugar



Sugar cookies

2 cups sifted all-purpose flour

1 teaspoon baking powder

1/4 teaspoon salt

1/8 teaspoon baking soda

1/8 teaspoon nutmeg

1/2 cup butter or margarine, softened

Yield: 5 dozen cookies

1 1/2 cups granulated sugar, divided

1 egg

1/2 cup milk, divided

1/2 teaspoon vantila extract

1/4 teaspoon lemon extract

Sift flour, baking powder, salt, baking soda, and nutmeg onto a sheet of waxed

paper. In a large mixing bowl, cream butter and 1 cup sugar on Speed 7 until light

in color. Add egg and continue beating for 1 minute. Scrape sides of bowl as

necessary. Turn to Speed 2, add flour mixture, 2 tablespoons milk, vanilla extract,

and lemon extract. When ingredients are moistened, turn to Speed 5 and beat until

well-blended, 1-2 minutes. Scrape sides of bowl as necessary. Cover bowl and

refrigerate dough until easy to handle.

Preheat oven to 375°F. Grease cookie sheet. Remove dough from refrigerator. Roll

out dough on a lightly floured board. For crisp cookies, roll to 1/8-inch thickness.

For chewy cookies, roll dough to 1/6-inch thickness. Cut with floured cookie cut-

ter. Place on prepared cookie sheet. Brush with milk and sprinkle lightly with

sugar. Bake for 10-12 minutes or until edges are light brown. Remove from cookie

sheet and cool on wire racks.

Triple treat snack bars

CRUST

1 cup all-purpose flour

1/2 cup butter or margarine

MERINGUE TOPPING

2 egg whites

2/3 cup brown sugar, firmly packed

Yield: 32 (1-inch) squares

1/4 cup confectioners sugar

1 (6 ounce) package semi-sweet

chocolate chips

Preheat oven to 350°F. In a small mixing bowl, combine flour, butter, and confec-

tioners' sugar. Mix on Speed 2 until well blended. Pat dough into an even layer in

an ungreased 8x8x2-inch square baking pan. Bake crust for 15-20 minutes until

lightly browned.

While crust is baking, prepare MERINGUE TOPPING. In a small mixing bowl, beat

egg whites until foamy on Speed 12. Gradually add brown sugar and continue

beating until stiff peaks form. DO NOT OVERBEAT.

Remove baked crust from oven. Sprinkle chocolate chips over crust. Return to

oven for 2 minutes. Remove from oven and spread chocolate over crust with a

spatula. Spread MERINGUE TOPPING over chocolate, sealing it to edges of pan.

Bake until meringue is light brown, approximately 20-25 minutes. Cool and cut into

1-inch squares.

Walnut crescents Yield: 4 dozen cookies

1 cup sifted all-purpose tlour

1/8 teaspoon salt

1/2 cup butter, softened

1/2 cup granulated sugar

1 teaspoon vanilla extract

1/2 cup tinely ground walnuts

1-2 teaspoons milk, if necessary

1 cup confectioners' sugar

Preheat oven to 300°F. Sift flour and salt onto a sheet of waxed paper. Combine

butter, sugar, and vanilla extract in a large mixing bowl. Cream on Speed 7 for 1

minute. Add walnuts and mix until well blended. Add milk, if necessary. Using

level teaspoons of dough, roll into crescent shapes and place on ungreased cookie

sheet. Bake for 20-25 minutes. Remove from cookie sheet and roll in confec-

tioners' sugar. Cool on wire racks.
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oXrostingsano

We've included a wide variety of frostings, toppings, glazes, and fillings to go with the

foods in this recipe book. Many of them are so unusually good, you 'Il want to use them to

add "a little extra something" to your favorite recipes.

Amaretto glaze

1 jar (12 ounce) orange marmalade

1/2 jar (5 ounce) apricot preserves

1/4 cup Amaretto di Saronno liqueur

Yield: 2 1/2cups

1 cup chopped. toastsd almonds,

divided

Combine orange marmalade, apricot preserves, and liqueur in a small saucepan

and heat until melted. Drizzle 1 cup of glaze over cooled cake. Garnish top of cake

with 1/2 cup almonds. Allow cake to cool. Use remaining 1 1/2 cups of glaze and

1/2 cup almonds to garnish individuai cake slices.
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ChOCOlate fudge frosting Yìeld Fills and frosts 2 (8 or 9-inch) cake layers

1 tablespoon butter or margarina 1 (3 ounce) package cream cheese

3 (1 ounce) squares unsweetened 3 cups contectioners' sugar

chocolate 1/2 teaspoon salt

1/4 cup milk 1 teaspoon vanilla extract

Combine butter, chocolate, and milk in a doublé boiler and heat until chocolate is

melted. Cool. In a large mixing bowl, combine cream cheese and cooled chocolate

mixture. Cream on Speed 7 for 1 minute. Turn to Speed 2, add contectioners'

sugar, salt, and vanilla extract. When ingredients are moistened, turn to Speed 1

1

and beat until mixture is light and fluffy, about 1-2 minutes. Scrape sides ot bowl

as necessary. Spread onto cookies or cake.

Fluffy butter frOStìng Yield: Fllls and frosts 2 (8 or 9-inch) cake layers

1/3 cup butter, sottened 1/4 cup milk

4 cups sitted contectioners' sugar 1 1/2 teaspoons vanilla extract

1/8 teaspoon salt 1 tablespoon corn syrup

In a large mixing bowl, cream butter on Speed 7 for 1 minute. Turn to Speed 2 and

add contectioners' sugar, salt, milk, and vanilla extract. When ingredients are

moistened, add corn syrup and whip on Speed 11 for 2 minutes. Scrape sides of

bowl as necessary. Spread onto cookies or cake.

Nut filling Yield: Fills 3 (8-inch) cake layers

3/4 cup granulated sugar 1 teaspoon vanilla extract

3/4 cup evaporated milk 1 1/2 cups (3 1/2 ounce) can

3 egg yolks flaked coconut

1/2 cup butter or margarine 1 cup chopped walnuts

Combine sugar, evaporated milk, egg yolks, butter, and vanilla extract in

saucepan. Cook over medium heat, stirring constantly until thickened. Remove

from heat. Stir in coconut and walnuts. Cool. Spread onto cake layers. Cover cake

and chili before serving.

Wflipped Cream topping Yield: Rlls and frosts 2 (8-inch) cake layers

1/2 pint whipping cream 1 teaspoon vanilla extract

1 tablespoon contectioners' sugar

Chili whipping cream, beaters, and small mixing bowl. Pour cream into chilled

bowl. Beat on Speed 9. Gradually add sugar and vanilla extract. Continue beating

until soft, glossy peaks form. Do not overbeat! Scrape sides of bowl as necessary.

Spread onto cake. Cover and chili before serving.
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&ÌQS
Pies are favorite treats in American households. Who can say "no" to a piece of Pecan
or Key lime pie?

Recipes for the above pies-and more, have been included in this recipe book. You won't
believe how easy they are to prepare! Many of the crusts, fillings, and toppings can be
made with the mixer.

Any way you slice it, your mixer is a real time saver when making pastry or pie.

Cherry n' icecream pie

1/2 pint whipping cream

1 (1 pound 1 ounce) dark,

pitted cherries in heavy syrup,

drained

2/3 cup granulateti sugar

Yield: 1 (9-inch) pie

1 teaspoon vantila extract

1/4 teaspoon almond extract

1-2 drops red food coloring

1 quart vanilla ice cream

1 baked 9-inch pastry shell, cooled

Chili cream, beaters, and small mixing bowl. Meanwhile, cut cherries in half and

set aside. Pour cream info chilled bowl. Beat on Speed 9. Gradually add sugar.

Continue beating until soft peaks form, scraping sides of bowl as necessary. Add
vanilla extract, almond «xtract, and food coloring. DO NOT OVERBEAT! Stop mixer

and fold in cherries. Spoon into prepared pastry shell, alternating with ice cream.

Freeze for at least 2 hours before serving.

SUGGESTED TOPPING:

Chopped nuts

36



Key lime pie Yield: 1 (9-inch) pie

11/3 cupi (15 oline*) sweetened

condensed milk

1/4 teaspoon «romatic bitter»

2 drops green food coloring

2 egg whites

1 biked 9-inch pattry shall.

1 packaga (3 ounca) lima

gelatin

3/4 cup bolling water

1 tablespoon gratad lime rind

Juica of two llmot or 1/2 cup

lime juica

2 agg yolkt

Dissolve gelatin in boiling water. Add lime rind and juice to the gelatin. In large

mixing bowl, beat egg yolks for a few seconds on Speed 2. Slowly add gelatin,

condensed milk, bitters and food coloring and continue mixing on Speed 2 unti!

thoroughly blended. Chili mixture until slightly thickened. In small bowl beat egg

whites on Speed 12 until stiff peaks form. Fold egg whites into gelatin mixture on

Speed 1. Pour into pastry shell. Chili until firm. Garnish with prepared whipped

topping and lime slices or shaved chocolate, if desired.

SUGGESTED TOPPING:

Whipped cream topping, Shaved chocolate

Pecan pie

2 aggs

3/4 cup granulated sugar

1 cup light corn syrup

2 tablespoons buttar or margarine,

melted

Yield: 1 (9-inch) pie

1 tablespoon all-purpose flour

1 toaspoon vantila axtract

1/8 taaspoon salt

1/4 cup pecan halvas

1 unbaked (9-inch) pastry shell

Preheat oven to 400°F. Place eggs in small mixing bowl. Beat on Speed 4 until

light, approximately 15 seconds. Turn to Speed 2. Add sugar, corn syrup, butter,

flour, vanilla, salt, and continue beating until well blended, about 1-2 minutes. Stir

in pecan halves and pour into prepared pie shell. Bake for 15 minutes. Reduce

oven temperature to 350°F and bake for an additional 30-35 minutes, or until knife

inserted into center of pie comes out clean. Cool before serving.

SUGGESTED TOPPING:

Whipped cream topping

Pumpkin pie

3 aggs

1 1/2 cupa cookad or canned pumpkin

1 (13 ounca) can evaporated milk

1/2 cup brown sugar, firmly packed

1/2 cup granulated sugar

1 1/2 teaspoons cinnamon

Yield: 1 (1 0-inch) deep dish pie

1/2 toaspoon ginger

1/2 teaspoon nutmeg

1 teaspoon vanilla axtract

1 unbaked daep dish pastry

shall, chillad

1/2 teaspoon salt

Preheat oven to 45CF. In a large mixing bowl, beat eggs on Speed 12 about 1/2

minute. Stop mixer and add pumpkin, evaporated milk, brown sugar, granulated

sugar, cinnamon, ginger, nutmeg, salt, and vanilla extract. Beat on Speed 4 until

blended, about 1 1/2 minutes. Scrape sides of bowl, as necessary. Pour into

prepared pastry shell. Bake for 10 minutes, then reduce heat to 350°F and bake for

45 minutes, or until knife inserted into center of pie comes out clean. Serve slightly

warmed

.

SUGGESTED TOPPING:

Whipped cream topping
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